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Taftoon bread recipe in Persian: Persian is written from right to left but the 
numbers are written from left to right. Please note that this is a word-for-word 
translation.

 
 

 
 
 
 
Persian taftoon bread 
          
 
 
Ingredients for preparing 8-10 taftoon breads 
          
 
 
White flour: 200 grams 
          
 
 
Wholewheat flour: 100 grams 
          
 
 
Lukewarm water: 180 grams (= 180 ml) 
          
 
 
Dry yeast: 1 teaspoon 
          
 
 
Olive oil: 1 tablespoon 
          
 
 
Salt: 1 teaspoon 
         

For the teacher: Decoding recipes – translation 
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Glossary: Persian words and numbers with translation for taftoon bread recipe 
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Pita bread recipe in Arabic: Arabic is written from right to left but the numbers 

are written from left to right. Please note that this is a word-for-word 

translation. 

 

 

 

 
 
 
 
 
 
Arabic bread 

          
 
 
Ingredients for 8 [of] breads 
          
 
 
250 grams flour 
          
 
 
7 grams dry yeast 
          
 
 
150 grams (= 150 ml) lukewarm water 
          
 
 
0.5 teaspoon salt 
          
 
 
1.5 tablespoons olive oil 
          
 
 
Baking time: 6-7 minutes in the oven 
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Glossary: Arabic words and numbers with translation for pita bread recipe 
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Chapati bread recipe in Hindi: Hindi is written from left to right. 

 

 

 

 

 

 

 

 

 

 

 
 
 
 

Chapati 
          
 
 

Quantity: 8-9 chapatis 
          
 
 

Ingredients 
          
 
 

130 grams wholewheat flour 
          
 
 

65 grams flour (wheatflour) 

          
 
 

120 gram (= 120 ml) water 
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Glossary: Hindi words and numbers with translation for chapati recipe 

 

 

 

 


